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(57)Abstract: 

PURPOSE: To provide a nutrition providing food having natural vitamin 0 prepared 
from fruit Juice of acerola as a raw material in high units and in a high state. 
CONSTITUTION: A nutrition providing food containing natural-occurring vitamin C in 
high units prepared by blending a stock solution of fruit juice of acerola with a solution 
of acetic acid to >1.5% acidity and concentrating the solution >2.0 acidity by 
low-temperature vacuum distillation method. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The enriched food which comes to contain the natural vitamin C 
characterized by condensing and obtaining to 2.0% or more of acidity by the 
low-temperature vacuum distillation method after mixing aceticacid liquid and 
adjusting acidity to 1.5% or more into the undiluted solution of acerola fruit juice per 
high. 

[Claim 2] The enriched food which comes to contain the natural vitamin C which 
comes further to carry out desiccation disintegration of the acerola fruit-juice 
concentration liquid condensed and obtained to 2.0% or more of acidity by the 
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low-temperature vacuum distillation method after mixing acetic-acid liquid and 
adjusting acidity to 1.5% or more into the undiluted solution of acerola fruit Juice by the 
freezing vacuum-drying method per high. 

[Claim 3] The enriched food with which acetic-acid liquid comes to contain the natural 
vitamin C according to claim 1 or 2 which distills and obtains brown rice vinegar by the 
low-temperature vacuum distillation method per high. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the enriched food which is a stable 

state and comes to contain natural vitamin C per high. 

[0002] 

[Description of the Prior Art] The alimentation top vitamin has an important role. 
Especially, vitamin C is an important vitamin with an antioxidation operation, and is 
important nourishment indispensable to maintaining human being's life. Although 
people are taking in vitamin C from vegetables or fruit, since it will be easy to 
disassemble them if the water soluble powders of vitamin C touch light, heat, and air, 
intake of sufficient vitamin C is made very much difficult. Although the criteria of the 
initial complement on the 1 st of vitamin C are determined as 60mg by the 
man-and-woman adult at the Ministry of Health and Welfare, in order to maintain 
health, it is supposed that 1g intake will be required on 1. Since especially vitamin C 
has the important function to stop the oxidation, the intake of a lot of is needed for 
the drinking person or the smoker. Although it is not necessary to take in as food 
since animals, such as a dog and a rat. biosynthesize vitamin C in a body, people do 
not have the ability. 

[0003] Although the so-called problem of dotage is a serious social problem on the 
other hand recently, the research result which should be observed if this dotage and 
vitamin C have a close relation is also released. That is, vitamin C serves as a raw 
material of matter called a collagen, and a collagen is a principal component which 
connects not only the skin, a bone, muscles, and a blood vessel but also cells of the 
heart, liver, the kidney, etc.. such as all organizations, organs, etc. If this collagen does 
not exist, since a cell becomes scattering, it will be the very important matter. The glia 
currently generally used for adhesives is also made of the collagen. Although the 
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collagen is building the blood vessel which were rich in resiliency in the blood vessel, if 
vitamin C runs short, a collagen decreases, a blood vessel becomes weak, 
arteriosclerosis will be started or blood pressure will rise. Moreover, the collagen 
constitutes the film which wraps the brain of the membrana cerebri. If vitamin C is 
insufficient and a collagen is no longer built fully, work of the membrana cerebri 
becomes blunt, work of a cerebral nerve cell will also fall, mneme, thinking power, 
judgment, etc. will become blunt, and the so-called dotage symptom will occur. 
Therefore, an old man needs to take in many vitamin C than a young man. 
[0004] Moreover, it is also already checked that vitamin C has the operation which 
suppresses growth of the neoplasm of an animal. According to the data with which 
British surgeon Cameron measured the level of the vitamin C of the inside of the body 
of the gun patient of the last stage which is in its hospital, compared with health 
people, the level in a gun patient's blood showed the value of about 1/4. That is, to 
about Img vitamin C being in 1 deciliter of health people's blood, patients are few. or 
are 0.26mg, and the level says that it was severe and they were low. The incidence 
rate of a gun is high to a person with disagreeable vegetables, and vitamin C is an 
absolutely required nutrient at prevention of a gun. The polling which is the biochemist 
of the United States which won the Nobel Prize twice is illness to which especially a 
gun increases the initial complement of vitamin C also among "illnesses, however, 
human being needs to build vitamin C in a body — since there is nothing, if vitamin C 
is not compensated in large quantities in the case of a gun patient, it will be in the 
same condition as the scurvy of avitaminosis C, and will die and result in it — " — it is 
****(ing). 

[0005] Thus, although vitamin C is very important on health, it is impossible to also 
take in 1g per day of vitamin C of the natural mold contained in vegetables, fruit, etc. 
in practice, therefore the present condition is taking in the ascorbic acid which 
compounds and is chemically obtained from the water solution of grape sugar as 
vitamin C conventionally. 
[0006] 

[Problem(s) to be Solved by the Invention] As mentioned above, in order to take in the 
initial complement of the vitamin C per day conventionally, it depended on the 
ascorbic acid compounded chemically. However, there is nothing that excels the 
natural vitamin C by which vitamin C is extracted from activity **** food. Every day. 
by the intake only from food, this invention person paid his attention to the fruit juice 
of the fruit of the point of origin and the acerola from the tropical United States (a 
kind of the tropical fruit belonging to ACEROLA and the department of KINTORAO) 
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made for there to be most contents of vitamin C in the vegetation known now, as a 
result of studying many things in order to obtain the enriched food which became 
insufficient and contained natural vitamin C [ win ] per high. Although the vitamin C 
contained in the fruit Juice of the fruit of an acerola is made into 28 or more times of 
lemon, vitamin C has been originally made difficult [ manufacture of the enriched food 
of natural vitamin C ] till today that light, heat, and air are easy to be destroyed. 
Especially the concentration liquid of acerola fruit juice has a serious trouble of a 
suspended matter generating and foaming into concentration liquid only by leaving it 
on several that it is easy to ferment by contacting air, and stopping bearing use. 
[0007] As described above, although the fruit juice of an acerola contained a lot of 
vitamin C, it was difficult to be easy to carry out deterioration and to hold the vitamin 
C to contain to a stable state under ordinary temperature except refrigeration. Then, 
it used to come to make header this invention for this invention person raising the 
acidity of an acerola fruit-juice undiluted solution using the acetic-acid liquid which 
distilled and obtained brown rice vinegar, suppressing destruction of vitamin C as 
much as possible paying attention to having the special feature by which vitamin C is 
stabilized under existence of an acid, and vitamin C being held to a stable state, 
therefore, the natural vitamin C which the purpose of this invention becomes 
considering acerola fruit juice as a raw material — a high unit — and it is in offering 
the enriched food held to the stable state. 
[0008] 

[Means for Solving the Problem] If the configuration of this invention for attaining said 
purpose is explained in full detail, invention concerning claim 1 After mixing 
acetic-acid liquid and adjusting acidity to 1.5% or more into the undiluted solution of 
acerola fruit juice, Are the enriched food which comes to contain the natural vitamin C 
characterized by condensing and obtaining to 2.0% or more of acidity by the 
low-temperature vacuum distillation method per high, and invention concerning claim 
2 After mixing acetic-acid liquid and adjusting acidity to 1.5% or more into the 
undiluted solution of acerola fruit juice, it is the enriched food which comes to contain 
the natural vitamin C which comes further to carry out desiccation disintegration of 
the acerola fruit-juice concentration liquid condensed and obtained to 2.0% or more of 
acidity by the low-temperature vacuum distillation method by the freezing 
vacuum-drying method per high. Moreover, invention concerning claim 3 is an 
enriched food with which acetic-acid liquid comes to contain the natural vitamin C 
according to claim 1 or 2 which distills and obtains brown rice vinegar by the 
low-temperature vacuum distillation method per high. 
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[0009] According to the data of Japan fruits processing incorporated company in the 
component of the undiluted solution of acerola fruit juice, for acidity, amino nitrogen 
content % and ash content of 1 8.53mg are [ a sugar content / 0.32g/1 OOg. the 1 735.83 
mg content of vitamin C / lOOg, and pH ] 3.22 1.29% 10.47%. This undiluted solution will 
be in the condition of carrying out turbidity foaming several days after, and not bearing 
use, if the concentration liquid which was saved in the state of refrigeration, thawed 
this, and usually left under ordinary temperature with the undiluted solution, or was 
condensed and obtained by the low-temperature vacuum distillation method is left 
under ordinary temperature. On the other hand, if acetic-acid liquid, especially the 
acetic-acid liquid which distilled and obtained brown rice vinegar by the 
low-temperature vacuum distillation method are mixed in the undiluted solution of 
acerola fruit juice and acidity is raised, it will become fruit juice which a rapid change 
did not take place with time, but was mostly stabilized by the content of vitamin C. 
[0010] 

[Example] Hereafter, the example of this invention is combined with the example of a 
comparison, and it explains to a detail. In addition, analysis of the content of vitamin C 
calls at a foundation method man-day book food analysis pin center.large. 
[Example 1] As acidity adjustment liquid of an acerola fruit-juice undiluted solution, 
brown rice vinegar (acidity [ of 4.3% ] and amino nitrogen content % of 1 50mg) was 
distilled by the low-temperature vacuum distillation method, and acetic-acid liquid of 
5% of acidity was prepared. Next, the acidity of 4.53%, the content of 2870mg of 
vitamin C / lOOg acerola fruit-juice concentration liquid was obtained for acerola fruit 
juice of 1 .6% of acidity which mixed and obtained 21. of acetic-acid liquid prepared into 
61. (1.29% of acidity) of acerola fruit-juice undiluted solutions which carried out 
defrosting processing by the low-temperature vacuum distillation method. This 
fruit-juice concentration liquid was further condensed to the limitation of 
concentration of a low-temperature vacuum distillation method, and the acidity of 
10.5%, the content of 14300mg of vitamin C / lOOg acerola fruit-juice concentration 
liquid of a high unit was obtained. When aging of this acerola fruit-juice concentration 
liquid was observed, abnormalities were not accepted at all. That is. it becomes 
possible to take in about 1g of natural vitamin C needed on health maintenance by 
taking in ten cc per time 3 times per day, or 4 times in acerola fruit-juice 
concentration liquid of 4.53% of acidity of this invention per day. 

[Example 2] 41. of acetic-acid liquid prepared in said example 1 to 61. of thawed acerola 
fruit-juice undiluted solutions was mixed, it adjusted to acerola fruit juice of 3% of 
acidity, and the acidity of 6.48%, the content of 3850mg of vitamin C / lOOg acerola 
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fruit-juice concentration liquid was obtained by the low-temperature vacuum 
distillation method. Furthermore, it condensed to the limitation of concentration of 
this acerola fruit-juice concentration liquid of a low-temperature vacuum distillation 
method, and the acidity of 10.8%. the vitamin-C content of 15500mg / lOOg acerola 
fruit-juice concentration liquid of a high unit was obtained. When aging of this acidity 
of 6.48% and 10.8% of both acerola fruit-juice concentration liquid was observed, 
abnormalities were not accepted at ail. Moreover, desiccation disintegration of the 
acerola fruit-juice concentration liquid of 10.8% of this acidity was further carried out 
by the freezing vacuum-drying method, and the enriched food which contains natural 
vitamin C per high was obtained. 

[001 1] [Example 1 of a comparison] The acerola fruit juice of a frozen condition was 
thawed, the acerola fruit-juice undiluted solution with the undiluted solution which 
does not carry out acidity adjustment with the acetic-acid liquid of this invention was 
condensed to the limitation of concentration by the low-temperature vacuum 
distillation method, and the acidity of 9.0%, the content of 12900mg of vitamin C / 
lOOg acerola fruit-juice concentration liquid was obtained. However, this 
concentration liquid presented the foaming condition several days after. And as 
compared with the concentration liquid of an example 1 , no less than 2600mg of 
contents of vitamin C is carrying out fall reduction among lOOg, compared with 
examples 1 and 2, it is shown that vitamin C carries out destructive disappearance 
during distillation, and the effectiveness of adjusting the acidity of acerola undiluted 
solution fruit juice with the acetic-acid liquid of this invention is proved. 
[Example 2 of a comparison] 41. (4.3% of acidity) of raw brown rice vinegar is mixed in 
201. (the acidity of 1.29%, the vitamin-C content of 1735mg / lOOg) of thawed acerola 
fruit-juice undiluted solutions. Although it adjusted to the acerola fruit juice which has 
1.68% of acidity, it condensed to the limitation of concentration by the 
low-temperature vacuum distillation method and the acidity of 9.9%, the content of 
ISOOOmg of vitamin C / lOOg acerola fruit-juice concentration liquid was obtained As 
compared with concentration liquid of 10.8% of acidity of an example 2, the content of 
vitamin C is falling by no less than 2500mg among lOOg. And this concentration liquid 
produced air bubbles in several days after concentration, and ended in failure. 
Generating of these air bubbles and reduction of the vitamin C in concentration liquid 
originate in the vitamin C in acerola fruit juice having caused the enzyme and chemical 
reaction in raw brown rice vinegar, and the effectiveness of the acetic-acid liquid of 
this invention as acidity adjustment liquid of an acerola fruit-juice undiluted solution is 
proved. 
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[0012] 

[Effect of the Invention] as mentioned above, the natural vitamin C which becomes 
considering acerola fruit juice as a raw material when based on this invention — a high 
unit — and the alimentation concentration liquid and the powder which were held to 
the stable state can be offered, and this can be diluted suitably, and it can consider as 
a soft drink, and can be made to be able to sink in into food, and can apply as an 
enriched food etc. 



[Translation done.] 
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